
MAINS 

Chicken Souvlaki   
Skewers of succulent marinated chicken fillet,  

onion & peppers cooked on the grill, topped with a 
cream and mushroom sauce served with hand cut 

chips 

 

 

Mezze Grill  ( £5 Supplement) 
A selection of lamb cutlets, chicken souvlaki, lamb  
souvlaki  & traditional Greek sausage, served with 

hand cut chips. 

 

Butternut Squash & Sage Tortelli  V  
A delicious handmade pasta filled with butternut 
squash & sage in a brandy, wine & cream sauce. 
Topped with parmesan cheese & sweet potato 

crisps. 
Grilled Sea bass  

Grilled Sea bass served with , roasted peppers,  
courgettes and  spiced cous-cous. 

 
Stifado 

A traditional Greek beef casserole with shallots, to-
mato, garlic, red wine & herbs served in a clay pot 

with a creamy mash potato on the side. 
 

Penne Cremose 
Penne pasta served with  pan fried  fillet steak 

strips, tossed with  red onion, garlic , course grain 
mustard, cream, pomodoro sauce and a hint of 

rosemary. 

 

STARTERS 

Soup Of The Day  
Ask your waiter for today’s soup served with 

crusty bread. 
 

Garlic & Chilli Prawns 
Pan fried prawns in garlic, chilli, white wine, 

lemon & parsley served with toasted ciabatta.  

 

Aegean Fig Salad   N, V 
Grilled figs filled with Halloumi, walnuts &  

pistachio nuts, served on a bed of mixed leaves 
topped with a Greek honey dressing. 

 
Steak Crostini 

Beef strips, red onions, in a port wine jus  
garnished with fresh rocket leaves.  

 

Mushroom Crostini  N 
Toasted Ciabatta bread  topped with wild mush-

rooms tossed in garlic, olive oil, pine nuts,  
rocket , parmesan shavings and dressed with 

olive tapenade. 

 

 
 
 
 

 

Tel: 020 85023332 
www.olivetreeloughton.co.uk 

Unit 2, 258 High Road, Loughton, Essex, IG10 1RB 
258 High Road Loughton, IG10 1RB, Essex 

 

 Set Menu 
3 Courses £29.95  
2 courses £25.95 

DESSERTS 
 

Elinico Trio  (Trio Greek Dessert)   N 
Galactobourico, Kataifi & Baklava served 

with a ball of vanilla ice cream     

 

Fruity Panna Cota 
A  light creamy fruit dessert 

 

Caramelised Oranges  
served on a bed Greek yoghurt  

 
Chocolate Pistachio Brownies  N 

Served with vanilla ice cream, Raspberry coulis 

. 
Selection of Ice cream 

 
 

please note there will be a discretional 10% service 
charge added to party’s of 6 or more 

 

 

MAINS 

Risotto Sto Fourno  
A delicious Risotto of calamari, salmon,  

mussels & monk fish in a delicious white 
wine, tomato, Garlic coriander sauce, fin-
ished with grilled head-on Tiger Prawn. 


